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FOR THE TABLE

BANNOCK, SHALLOT BUTTER
0 1 0 0 0 0 3 0 0 0 0 0 0 1 4 0

HAGGIS SCOTCH EGG, ENGLISH MUSTARD
1 1 1 1 3 1 1 0 1

BLACK PUDDING CROQUETTES, GUINNESS HP 

SAUCE 0 1 0 1 1 0 1 0 0 0 1 0 0 2 1

ANCHOVY OLIVES
1 0 0 0 0

GREEN OLIVES
0 1 1

SMOKED ALMONDS
0 0 1 1 1

STARTERS

MIDDLE WHITE PORK TERRINE, CRANBERRY 

CHUTNEY, BRIOCHE 3 1 0 1 0 1 0 1 0 0 1 1 0

SALT CURED DUCK, RED PLUM, BEETROOT, 

CHICORY 0 0 0 1 0 0 0 0 1 1 0 0 0

SMOKED COD'S ROE, SERRANO, SOURDOUGH
1 0 1 1 1 0 0 0 1 1 0 0

KILN ROAST SCOTTISH SALMON, CUCUMBER, 

CRÈME FRAÎCHE, DILL, SODA BREAD 0 1 0 1 1 1 0 0 1 0 0 0 0

CREAM OF CELERIAC SOUP, TOASTED CHESTNUTS 

(PB) 1 0 0 0 0 0 1 1 0

MAINS

PIE OF THE DAY, MASHED POTATOES, GRAVY
1 1 0 1 1 0 1 0 0 0 1 2 1 0 0 0

ROAST BREAST OF NORFOLK BRONZE TURKEY, 

SOURDOUGH BREAD SAUCE, PIGS IN BLANKETS, 

SAGE & ONION STUFFING, BRAISED CHESTNUTS & 

SPROUTS, GOOSE FAT ROAST POTATOES, 

CARROTS & PARSNIPS, CHRISTMAS GRAVY 3 0 3 3 0 3 0 1 3 0 0 0

AGED RIB-CAP BEEFBURGER, SMOKED CHEESE, 

ONION, FRIES 0 3 0 3 3 3 0 1 0 0 0 1

PETERHEAD COD, HADDOCK & BROWN RICE 

KEDGEREE, COASTAL GREENS, CAPER BUTTER 

SAUCE 1 1 1 0

WILD SUFFOLK RED DEER HAUNCH, VENISON 

‘SHEPHERD’S’ CROQUETTE, SPICED RED CABBAGE, 

CELERIAC, SPROUT TOPS, GAME JUS 1 1 1 1 1 1 1 1

CHESTNUT, QUINOA & ROOT VEGETABLE BAKE, 

ROAST POTATOES, SPROUT TOPS, CARROTS, 

GRAVY (PB) 1 1 1 1 0 1 1

SAUCES

PEPPERCORN SAUCE
1 0 0 0 0 1 0 0 0 0 1 0 1 1 0

BEARNAISE
0 0 0 1 1 0 0 0 0 1 0 1 0 0

CREAMED HORSERADISH
0 1 1 1 1

BEEF GRAVY
0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0

SIDES

TENDERSTEM BROCCOLI, SMOKED ALMONDS
0 0 0 0 0 3 0 0 3 0 0 0 1 1 0

SWEETCORN, JALAPENO, CRISPY SHALLOTS
0 0 0 0 0 0 0 0 1 1 0

SKINNY FRIES
0 2 0 0 0 0 0 0 0 1 1 1

TRIPLE COOKED CHIPS
0 2 0 0 0 0 0 0 0 0 1 1 1
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FOOD ALLERGENS



MIXED LEAVES, MUSTARD DRESSING
2 0 0 0 3 0 0 0 0 1 1

DESSERTS

CHRISTMAS PUDDING, BRANDY CUSTARD
0 1 0 1 1 0 0 0 0 1 0 1 1 0 0

STICKY TOFFEE PUDDING, VANILLA ICE CREAM
0 1 0 1 1 0 0 2 0 0 0 1 1 0

CHEESECAKE, BERRY COMPOTE (PB)
0 2 0 2 2 2 1 2 1 1 0

BRITISH CHEESEBOARD, PEAR & SAFFRON 

CHUTNEY, SOURDOUGH CRISPBREADS, GRAPES 

(V) (SUPP 6) 3 0 0 0 1 0 3 0 1 0 1 0 0

CHOCOLATE GANACHE TART, CHERRIES, 

MARASCHINO SAUCE 1 1 1 2 2 2 1 2 1

ICE CREAMS
0 0 0 1 0 1 0 2 0 2 2 1 0

SORBETS (PB)
0 0 0 0 0 0 0 0 0 0 0 1 1

X - contains Allergen 
* Cereals containing gluten: Wheat, Rye, Barley, 

Oats, Spelt, Kamut
** Nuts: Almonds, Hazelnuts, Walnuts, Cashews, 

Pecan, Brazil nuts, Pistachio, Macadamia, 
*** Sulphur dioxide and sulphites at 

concentration more than 10mg/kg
Crustaceans: Prawn, Lobster, Crab, Crayfish, 

Shrimp
Molluscs: Clams, Mussels, Whelks, Oysters, Snails, 

Squid, Octopus, Scallops, Cuttlefish
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